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A Menu Sampler 

"The word 'menu' is derived from the French 'minute' and means small; a small list... The object of restaurant 

menus is to attract the attention of prospective customers. The standard bill of fare should therefore, show a 

selection of seasonal food, a variety of dishes featured in the gastronomical order... " 

-Hering's Dictionary of Classical and Modern Cookery 

BEGINNINGS 

Hudson Valley Foie Gras 

Pan-Seared medallion and chilled Torchon of Pole Gras with Hand Gathered Lettuces, 

Duck Cracklings, and Granny Smith Apple/Cumin Vinaigrette 

Oyster Mushrooms 
sauteed with Shallots over Chicory Greens with Blue Cheese and Veal Demi-Glaze 

Chilled Asparagus 
with Satsuma Oranges, Pickled Onion, and shaved Parmlglano-Regglano 

PRINCIPLE PLATES 

Braised Lamb Shank 
with Clppollne Onions, Oven Dried Tomatoes, Bacon, and Bucatlnl Pasta 

Asian Barbecued Duck 
with Braised Pork Belly, Crispy Bacon, Parsnips, Udon Noodles, and Crunchy Korean Spiced Red Cabbage 

Pan Seared Yellowfin Tuna 
with Black Eye Pea Tapenade, Morrocan Preserved Lemon, and Fennel Seed Broth 

Day Boat Scallops 
with Preserved Ginger, Edamame Salad, Shiitake Mushrooms, Candled Red Onion, and Ponzu Sauce 

DESSERT PLATES 

Chocolate 
Warm Bittersweet Chocolate Cake, Milk Chocolate Pot de Creme, Miniature Peanut Butter Chocolate Malt 

Vanilla 

Vanilla Bean Creme Brulee Napoleon, Hazelnut Vanilla Pear Tatln, Tahltlan Vanilla Bean Poundcake with Vanllla/Rum Ice 

Cream, and Panna Cotta with Vanilla Honey and a homemade Vanilla Wafer 

Fruit 

White Chocolate "CannoH" with Mango, Brown Sugar Fig Tart, Banana Toffee Crunch Bavarols, 

Grilled Banana, and Blackberry/Cabernet Sorbet 



A^ 



Evening Meal 

Friday June 9, 2006 

Q^irst &0urs6 



Lobster Chowder with Parmesan Toast and Sherry 
Cup 4.5 bowl 6. 

French Three Onion Soup 
Cup 2.5 bowl 3.5 

Maryland Lump Crabcake with Remoulade Sauce 7. 

Butter Poached Shrimp 9. 

WITH Green Pea Risotto 



Q^alad 



Spinach Salad 4. 

WITH Applewood Bacon, Candied Walnuts, and Maple/Ginger Dressing 

Classic Caesar Salad 3. 

Chilled Wedge OF Bibb Lettuce 5. 

WITH Blue Cheese and Vine Ripe Tomato 

oWain bourse 

All entrees are served with a Club House Salad, freshly baked Bread and appropriate accompaniments 



8 oz Flat Iron Steak 1 4. 

WITH Garlic Fries 

lO OZ Bone-In Pork Chop 14. 

WITH Creamy Georgia Grits and Rosemary/Dijon Jus 

1 O OZ Filet Mignon 28. 

WITH RED Wine Demi-Glace, Asparagus, and Truffle Oil 

Grilled Chicken Breast 17. 

WITH Butter Poached Shrimp and Summer Souash "Noodles" 

Atlantic Salmon "Au Poivre" 1 6. 

SAUTEED WITH Peppercorns AND Brandy Lobster Cream 

Sauteed Mountain Trout 17. 

WITH Bacon, Lettuce, and Tomato Butter 

Angel hair Pasta 1 1 . 

WITH Sun Dried Tomatoes, Toasted Garlic, Artichokes, Asparagus and E.V. Olive Oil 

kittle ©ms 

SERVED WITH Fries or Side Salad 

Hot Dog 2. 

Hamburger/Cheeseburger 3.5 

Chicken Fingers 3. 

Grilled Cheese Sandwich 2. 
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Evening Meal 

Friday June 16,2006 

Q^irst &0urs6 



Lobster Chowder with Parmesan Toast 
Cup 4.5 bowl 6. 

Cuban Black Bean Soup 
Cup 2.5 bowl 3.5 

Maryland Lump Crabcake with Remoulade Sauce 7. 

Spinach Salad 

WITH Applewood Bacon, Candied Walnuts, and Maple/Ginger Dressing 4. 

Classic Caesar Salad 3. 

oM^ain bourse 

All ENTREES ARE SERVED WITH A CLUB HOUSE SALAD, FRESHLY BAKED BREAD AND APPROPRIATE ACCOMPANIMENTS 



BEEF Short Rib 22. 

Braised in Red Wine with Mushrooms and Pearl Onions 

Veal Rib Chop 45. 

WITH Morel Mushroom Sauce 

1 2 OZ RIBEYE STEAK 23. 

WITH Jalapeno/Blue Cheese Butter and Homemade Worcestershire 

Grilled Chicken Breast 1 4. 

WITH Port Wine/Soy Reduction, Sticky Rice, and Spring Onions 
Grilled Mountain Trout 26. 

STUFFED WITH CRABMEAT, GOLDEN TOMATO VINAIGRETTE 

Wild Caught Striped Bass 25. 

STEAMED WITH Anise, New Potatoes, and Baby Carrots — Saffron Drizzle 

Eggplant Parmesan Stack 1 3. 

WITH Goats' Cheese and Tomato Coulis 



kittle (S)ms 

SERVED WITH Fries or Side Salad 

Hot Dog 2. 

Hamburger/Cheeseburger 3.5 

Chicken Fingers 3. 

Grilled Cheese Sandwich 2. 
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CHEF'S TABLE DINNER 
AUGUST 2008 

First Course 

Sauteed Shrimp 

with French Green Beans, Seared Chilies, Asian Glass Noodles, Red Cabbage, 

Caramel/Soy Reduction, and Ground Peanuts 

-OR- 

Warm Crab Salad 

with Marinated English Cucumbers, Tomato/Basil Macedoine, and Horseradish Vinaigrette 

Salad 

Fingerling Potato Salad 
with Asparagus, Wild Mushrooms, Roasted Pepper, Tomato "Raisins" and Tomato Vinaigrette 

-OR- 

Baby Field Lettuces 

with Roasted Beets, Walnuts, Green Apple, and Oven-Dried Grapes in a Goats' Cheese Vinaigrette 

Entree 

Braised Beef Short Rib in Merlot Demi-Glace 
with Butter Poached Lobster, Pappardelle, Stanly County Butter Beans, and Roasted Pepper/Almond Romesco 

-OR- 

Roasted Beef Strip Loin 

with Pear and Pinenut Risotto, Wilted Spinach, Crispy Fried Leeks, Pear Matchsticks, and Roasted Sweet Garlic Jus 

Dessert 

Poached Spartanburg County Peach 

with Watermelon Soup and Blackberry/Cabernet Sorbet 

-OR- 

Bittersweet Chocolate Cake 

with Hawaiian Lehua Honey Ice Cream and Lavender Custard Sauce 




Professional Home Dining 

Chef Randy Page • Charlotte, North Carolina • 704.770.7807 • chefpage@gmail.com 



CHEF'S TABLE DINNER 
SEPTEMBER 2008 

First Course 

Butter Poached Shrimp 
with Green Pea and Herb Risotto 

-OR- 

Cedar Plank Barbecued Salmon 

with Warm Potato Salad, Feta Cheese, and Roasted Corn Salsa 

Intermezzo 

Chilled Watermelon Gazpacho with Jicama and Lime 

Salad 

Sauteed N.C. Mountain Shiitake Mushrooms 
with Baby Frisee, Heirloom Tomatoes, Smoked Bacon, and Veal Reduction 

-OR- 

Baby Field Lettuces 

with Roasted Beets, Walnuts, Green Apple, and Oven-Dried Grapes in a Goats' Cheese Vinaigrette 

Entree 

Filet Mignon 
with Lobster Ravioli, Brown Butter, Asparagus, and White Truffle Oil 

-OR- 

Alaskan Halibut 

sauteed with Artichokes, French Green Beans, Cippoline Onions, and Sun-Dried Tomatoes 

Dessert 

Strawberry Shortcake 
Homemade sweet biscuits filled fresh strawberries, lavender, and whipped mascarpone 

-OR- 

Flourless Bittersweet Chocolate Cake 

with berry compote, rosemary honey, and a vanilla malt shooter 
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